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Legtslatton to be Introduced
for Benefit of Fruit
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ment:lonln: Oregon. Hée nrged|
that a state /label be rcqulrea
for mit Oi-agou-grnwn and pack-|
ed produels, | D, D. Socolofsky | &
told of m z carloads of can-|
ned stufif going out from Salem.
branded as if originating. In
Fortland.

A legislative committee from
|lhs- realtors will investigate this
label question and see what can
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Dzﬂerent Cuts of Heat Have

v.

: ..... Gravy For Roasts . 4 and pepper, sear-in fat nntll gold- Hohday Bum Best Grown Here {be domc to arouse public inter-{
- The fat in the pan-may be used {en brown.  Place in a - baking : lest In spreading the gospel off
v lee Pre ar t G' for gravy. Pour off any extra fat|dish, and add water or milk te in Yearsv says Scott |“Grown fn = Oregon™ wherever
: st A ‘repara IOH IV €Il |icaving abour one-fourth cupful|half cover. Cook until tender im| T The Oregon  legisiat par conned or evaporated fruit of
N The highe ! in the pan. Add ome-half cupful|a moderate oven, about half an We have had the best holiday ature that . -etables are sold.

- * and lower priced) . The best cut of meat may be|of flour, brown, aud stir until|hour. “Thicken the liquid acecord- biifiness of ‘all seasons since the |Meels next. week to mull over

war,” is the statement of John
M. Scott, general passenger agent
for the Southern Pacific system,
who visited In Salem Thursday af-

é.mu of meat may  each have
their place but where it is desir-

ing to the method for gravy. A
flank steak may be used instead
of ronnd. In that case a pocket
should be made for. the stuffing

laws that are good for the staie. g A  Pease S0 Busy

will have at least one measurc’
presented that has been talked) That He IS Arrested
huainess ob-

practically half a century—|

smooth; add two cupfuls of cold
stantly until it bolls. Boll three
minutes,

spolled by poor cooking and the
cheapest cut may be made delect-

able by right methods of cooking,

Gl Becguse pressing

cheaper 4 Roasting Broiling Stealis and Chops and the pam covered while gook- |ternoon,
| Wust of u Allow 15 minutes for each . nnjng N [CORI"EIOVE. Rave ing, which takes at least an hoar, “Byery electrie car, every pas- te’ require that [fruity progucts ligations had dimmed his mem-
3 -~ When mm pound of beef, twenty ' minutes a hot, clear fire with ' dampers | Veal Birds senfger car on the system wag !‘7 canned or prepared Iu Oregon ur\ of Oregon motor vehicle}.
_ % qulckly it s for. éuch pound of matton, lamb, opien for broffing. Copk the meat| [Choose thin siices of veal|useé; and crowded. It has certaipy |shall bear the state mame in laws, S. A. Pease was foreed
: or poultry:' thirty - misutes for|  'ch to ten uiqutel dopending|stesks tut four by two inchea.|ly §pon a gratitying fiaish to the|some way that won't wash ofr, to spend | a portiom “of his b“ryc
each pound of veal or pork. upon’ the -thickness .. Turn often|Spread with ‘bread stulfing, and|old year and start ipto the new: At the regular weekly ]uch_{buslnoas day in the Jjustice “—'Udn
Tender ‘meat Sould Be k' and when cooked mﬁnn with salt|roil. | Fasten ' with “todth picks,|If it is gymbolic of.ihe business con of the Marion county reai- 'I"hursdag:'. explaining 'to Judge
o e th s Should Co0X"Yana pepper. : and follow directions - for 'mock|prosperity to the whole .tpuntrytors, Thursday nodh, I1:'S. Gite| " E. Unruh and Officer Floyd
*d In their own juices and basted| wwhen ysing a. gas stove light |duck. we serve, it is certainly a most|addressed the wiémbefs on the|Urowne’ Why he had clectod 39
5 | occasionally. After searing thé|,. . , oiling oven ten minutes be-|** =+ - Bread Stuffing .. . . | welcome New Year.” fmportance of starting = gen-|Perade his car on Salem streets
| k should be uted several times tougher euts, wsuch as chuck|, .o ngeded. Cook the meat| 4 CuPfuls soft bread crumbs. Mr. Scott says that an early dé- |Uitie  help-yourself campaign ot |With a 1922 license on frant
" LOut of the week at least. The | OR5ts-or shoulder of lamb.' add| . p: o firteen ginutes befory Salt, pepper. cision is hoped for in the Central |advertising for Oregon prduets.|ond a 1923 plate on the "‘-”‘";l
ure cooker I = time saver|® little water for basting. The| . ... (Cook the meat elght to| chopped onion. Pacific nifférger suit now betore [He propased some form of law| According fo the [story . $oM
i ' PaRY S DCIRF SEb. the interstate commerce commis-|that. would require.the Oregon|Y' Mr. Peass, he was in 08|

very tough cuts should be cover-

ed after the water is added, and garage of the Marion Automor

depending wupon
changing his old

fifteen minutes,

the . matter of cooking these

1-4 eupful melted fat.
Water.

label on every <can or package
of fruit stuff prepared in the

sion.
the attorney’s arguments on Jan-

the thickness, with the door open. The -matteris- io- go~up o hile company

when - used | allowed to braige. Turn the meat often, and when Canssero ah hids
for soup, should - be = “seared”’| When using a coai f{ire have a el uay 21. state for foreign shipment. license. plates for mew when sud- o
cooked season with salt and pep- Prepare and sear the -meai as “Packed 'im Ofegbn.” he’held denly important bnainegs mat e part in ¢
»{browned quickly) to keep in the |hot over. Cook the meat on the per. for a pot-roast or stew. Place| 'Following the pledge of the J l:‘:h"r - fesh “1;-;11::- im- trs popped Into his mind. Forth- “’ ul*.' hich ber
:tor itis nn'ed. B-otnmuutttunﬁ! FR S 15, minutes 1o Ry S0y When pan-brolling have ready in the cisserole, fill ong-third £uil Soscoutharn acille Slkgptons, . ME; ;-e?ru dls.tr;l:m:l:r '“.(-’h(;l‘eﬂ'(ar. Jtne with he abandoned his la.lﬂ:lt'a,J . for ine s
Sipper heavily over :h: 't”ukP' remove the floor of the ovem.|s hot pan: sear the meat until|of boiling water, cover, codk in 3 ;-;al:rays tl::tl ltt t::euc‘lecl;l)on is o aiEht ba distributed from,|just half done, ‘leaped into his uﬂi log :
* baste every 15 ' minutes. The 'a slow ovén until tender. Vege- EORVE (MREReIeR e b0-year _ 'lcar and set ot upon the pnbllc Al A g S it 2
ehops or roast just before sear- light brown, using mo fat. Lawer e R whether from a general office peva
tables ma ded ri the s arrangements of the _ : p
Wig. This keeps in-fhe juices and|™°%t M8y be seared on the toB|ine fire and cook eight to fifteen! “ AT "R o T ey S Southern and the Cemtral Pacific, I San Franclico or anywhere| thoroughfare. “"':o (onsth .td tinte,
of the stove. minutes depending “upom - the ' the Southérn will -at once build [elte. He held that it was the| All would hiave been weil had ::‘ A days-alter the
Jw'. 1“

IS ek, Wi Swiss Sieak in Chsserole mot the vigllant eye of Officer

duty of the people of Oregon to

* steak brolled over a cosl fire has When using a gas stove lightithickness. ‘Turn the meat oftemn. . the Natron cut-off, which will - :
ﬁ unequaled flavor m gas broil ‘both burners 10 minutes before|Season and serve with or witheut ;‘l;uzr'ponnd . ate.ak give Oregon a direct southeaster- |Bet the credit to which they are ‘Erowne beem On th-e job. As u|that F:.!-l’m of
”‘ni«led. ‘As #foon as the meats|mpelted butter ssuce, : 1 omion. ly outlet to the eastern market, entitled in all their frait pro-|result Mr. Pease was forced to :h(;m € ﬂy 1
is not to be despised,-nor is a begin to brown lower the temper- Boiled Ham 1 Small carrot giving reasonable rail competi- jduction. < He showed by Ifreight make an int’nllunl.ary call ““t the thes M'cﬁ? “’ .&n
Beavy fryifi: pan when'{fisell: ®e* fature to 350 degrees. Baste ev-| Soak several hours or over-| Fat tfon. This | would shorten the |figures that Oregon Is now us 1‘“’3“‘—'“ of the iI:iea;e that matters fiad
€ori¥mE tiiphrolling . ruleal; ery 15 minutes. Inight In cold water, Coqver with| Sait present eastern route for freight |well situated for supplying New might be clarified. duced 0 tne new ?“
= - —— fresh cold water, heat to a boilling Paprika and passengérs from southérn Or- |York or any other Atlantic “ﬁﬂ_ﬁ: Although the law allows -earSingt to be -taken m
; ' = e point, and cook slowly until tep-| 1 Cupful boiling water. egon by some hundreds of miles, |seaport, as any town only 1‘_"’“ tn ecarrv 1922 licenses a reason- ion _garage. | eI
s der. four to five hours. Remove, ' Found into the steak as much and should result in enormous |miles distant from (he sar — , —— -
' Sear in hot|g00d to the whole western and |coast By railroad” A rate of 30 2 S Ehits

1ftlour as it will hold.
fat, ' Add the onion and carrot.
Place in tHe easserole with the
galt, paprika, and the boiling wa-
ter, anp simmer wuntil tender.

the kettle from the range and set
aside that the ham may partially
cool; then take frem the water,
remove the outside skin, sprinkle
with brown sugar and fine crack-
er crumbs, and stick with cloves

o 9 ||

Quallty Grocers, H one-half inch apart. Bake one
CANNED GOODS l: hour in a moderate oven.
|
|

cents for eanned goods, and 35§
gents for evaporated goods, from
Portland to New York, and &
truck rate of from 15 to 17
cents from the Willamette val-
ley to the Portland port, makes |
a total [greight cost of only
about 50 cents per 100 pounds
for these goods from Oregon, Or
about what the New Englander
only 100 miles away, and prac-
tieally within sight of the New
York city smoke, would pay to
have his stuff hauled in.

southern part of the state.

The Southern Pacifie bas in-
vegted heavily in new equipment
for 1823 delivery. Some of the
rolling stock is already being de-
livered. Some wonderful new en-
gines for the heaviest service
over the Siskiyon mountains are
part of this order. These engines
are already being delivered for
service out of Ashland.
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155'N. Libe'l‘l'y sm.t _
And buy Meats ud Pullry iﬁ ﬁt?
Q_u?

Johnnie was much disappointed
that the new baby was a girl
“Why don't you exchange her for
a boy?" a friend of the family
asked him.

“it's too Ilate,” he replied,
“We've used her four days.”

The tougher cuts of meats have

This i&"the time of the yesr that we must look to [l |more fiavor than the tender cuts,

canned fruits and vegetables to a large extent to give il |and should be cooked in water to

us variety in our menus. Why not purchase your can- [f||soften the fiber. To preserve the
~goods in assorted dozen lots and always have the

flavor, as in stews and pot roasts,

: ywrplntry shelf and at the same time make ;nntr t:'yihe meat by br:’lwnin: l:;l : * Ll < | Lumber Production is e ar. Cile ahowed, Hoade
: percen canned goods can o ng pan or by coverin _ : s, Mr. 8 , _
lghll myt “%eoga:% foril in mge H with bofling water. Boll five to l:. AUBUR" .l 50 PEI' Geﬂt Under Par it imperativa that Oregon begin Pue Gﬂm s.s Ui
~ ’ . X : e
\an . [||ten minutes. 5dd salt, and simmer | “3ir. and Mrd. Clud ATmStfoRE| One pundred and, twenty-nine |!° stand up. in Its own VUGN Sugar cured Hms,w *"Ne k...,...
— orml.e from the hst below three or || until temder. 0 draw " ou eland children left Friddy for - Walk | muio reporting to.. West Coast [20d demamd its. rights. : T
s [l | navor, as for sodp, soak the meat|iawalla to visit relatives. They Utang o fati r the |Should be that Oregon would sul- SIICO‘ || . 3 a1 52 - gt
Qlw “d th 10 percent. from the total: in cold water ome hour, heat Lambermen's, association for th in the face of the
- ey A . expect to be gone three weeks. |weok ending December 30, man-|fer ffor a time . =15 ' |
; = h slowly to the boiling peint, and Miss nabel Barnes of ?ﬂfthnd nfactured 43.510,987 feet of lum- great California p‘nbl‘city cam= | ‘ °o c """"""""" ShE - 1
I ”’“;g‘h"" for ”':'“b:g““' ea ] 105 & TOGSGL isitos at the Mabel | 1. sola 74,379,041 feet; and |P2ign. he thought the :"“ Light Sugar Cmd Picnies, Ib.._.........cc.
1 The gravy should bo propat] s Sut Meh shipped 72,755,563 feet. shoyld be mede tats. every| [l Fine Carned Beef, the best, Ib. 12%
| :';‘;'; e (Rt A e [on M. R Hedden | ' p oguction for reporting mills |the name “Oregon™ Intg e"ﬁ:" S TR :
8 and soms Robert and James, of fL .. co per cent below normal. |Mmarket that buys the  quality Lell Mealy Pl' Pﬂk M h-------mw _

fruit from the Webfoot state.
An interesting round-table
discussion followed, in which
most of the members took part.
L. H. Roberts told of going Into}
the Iowa markets, and buying
Oregon loganberries, some OI
them he knmew to be packed in
Salem, but labeled as being pack-
ed from Keokuk, Cairo, Milwau-
kee, Des Moines and many other

Bellingham; Wash.,, Miss Vestaly
Hedden of Raymond, Wasb., Mar-
garet Hedden of Drain, and Mr.

ew business was 70 per cent
above production, and shipments
ware 2 per ecent below new busi-
ness.

Thirty-seven per cent of all
new business taken during the
week was for future water deliv-
ery. This amounted to 27,489,
041 feet, of which 235,011,041
feet was for domestic cargo de-
livery and 4,478,000 feet for over-

Fresh Ground s Pt xd
Fresh lean P'u,eoﬁfe‘&‘el’lli.‘-

Be snretogetuneﬁ'nih_:.
Youmﬂmabﬂtﬂmhﬁw I
made link sanuge,uulhh‘_. ey

cupfuls of liquid add oneé-fourth
cupful of -flonr which has been

mixed with enough cold water to' . " 1. Heddei Viator
Bl soar adaix: vt ot to-al bl g tohA0n: 3.5 Apphiun er

| Beamon of Salem wers dinner
I Boll three minutes and serve, guests Wednesday at the W. HL
1 S 15 Sneed home.
M. & ponnds. soup-bave and left-} - Rev. O C. Poling, ‘who bés o
ARSE- A0l ARG hetip: cently taken ‘chafge of the Evan-
I

l’ liquid left In the pan. To two

| Pears, Libby’s Bartlett 45¢

-

4 quarts cold water. gelical church of Salem, will also
1+l teaspoontul papper. be the pastor of Auburn, and will

Aptieotn. Prince's .........40¢c 6 cloves.
8. Fruit Salad _____35¢c 1 tablespoonful sait. conduct sérvices Sunday st A&} oo, shipment. New business for |distributing points, and not O8° e
Siring Beans, Del M te Peach 45¢ 3 sprigs thyme Eeli HEEh. hatys delivery by rail amounted to 1,- -
Lux40c Del on o es """ 1 cg ﬂ u’rotl Friday evening at 7:30 thetm 563 cars.
........ i Bouse to.further the organiza
1 cupful celery. week's lumber shipments moved
i " 20c Libby Muscat Grapes.. 35¢ 3 oiseed tud of : j:ren:—'r::ﬁ:h: mocin:'!: ﬁby water. This amounted to 28,-

& community sing, a short llm-i 025,563 teet, ot which 21 ,639,-

ary program and an address by
the president of Marion County
Parent-Téscher association, Mrs.

Wipe the bone and cut the lean
meat in inch eubes. Put in soup
add water and let stand
- Heat gradually

236 feet moved coastwise and in-
tercoastal, and 6,386,327 feet ex-
dport. . Rail ghipments amounted
to 1491 cars.

“Beets 25¢ | Prince Catsup, pints.... 30¢ |
= mm Heinz Catsup ._............,.,Sﬁe !
5 03 Oysterl .-........-.._15e |

kettle,
for 30 minutes.

Pioneer Cla.ma 1’3, tall 25¢ to boiling point, and simmer for

rape
s Refreshments =
; Tuns Fish: 25¢ ||i|tour or five hours. Add the veg- A, M. Ohapman. Unfilled domestic cargo orders
grape : T 2 e S RGN RIS 15¢ lll| etables and seasonings, cook onme x‘"" served. A mi"‘ Invi~l,otal 129,708,517 feet. Unfilled
- -..25¢ and one-half  hour, strain and ;rn is..extended ti‘l’lhm Hardy export orders 65,401,77 feet, Un-
dez. 35¢, 40e, 50c, V Il |cool as quiekly as possible. Whea | JET; S8d R A o¢ | Filled rail trade orders, 8352 cars.
4 3 Go’d den mﬂ---‘,l-_o“ i |cold remove the fat from the ttle ughter, o In 52 weeks production has
doz. ......... 40¢ | “Bweet s, head }et- Mlland reheat, with or without th. °“‘ were Christmas guests at) beem 4,387,742,637 feet; new
tuce, green peppers, ton;;‘- Il | cooked vegetables. %’P; of "‘é‘”‘ w“““r":;d vo| business 4,197,604,044 feet; ship- | |-
Beauty, packed $1.50 | toes, celery hearts, s0 Pot-roast sthér Sneed retm {ments 4,096,673,87 feet.
' 7 :i‘oo : c‘nnﬂom;-’ spin- H Wipe the meat, dredge with Lawsamse hall ‘Wednesday.
3150 |ach and kale greens, ruta- Il |ttour, salt and pepper. Sear mm ———
S _ Mllbot tat. Add emongh boiling wa-| 'KIDNEY TROUHLE CAUSES .
§ - New Wheat Product is

LAMENESS

“A lameness followed me for
some time, and 1 felt that it was
caused from kidney treuble. One
bottle of Foley Kidney Pills had
the desgi¥ed effect,” writes H. B.|
Arbuckle, South Barre, Vermont.
Backache, rheumatism, dull head-]
ache, too frequent or burning uri-|
nation are ‘symptons of Kidney

ter to cover, boil five minutes,
and simmer until the meat 8 ten-
der,.. keeping - closely coyered.
VYegetables may be added during
the last hour of cooking. Bay-
\ leaf, thyme, or other herbs may

be added if desired. Before serv-
|| ing thicken according to method
il | for gravy.

Mock-duck

k , earrots, ‘bunch
- . |

“‘p””""" I Being Manufactured Here

“Whe-ta-lon,” a whole wheat
food product that has beén sold
in the Oregon markets for the last
several years, is one of the new-
est industries in Salem. It s
being marketed from the central
office at 1890 State street, by

i| 2 pounds thin round steak. ard ‘Bladder 'trouble. Disordered|s (Cassellius, manager, and W.
ocer o. I| -4 cupfuls bread stuffing, - kidneys - require "prompt treat-]1gm Miimer, sales chief. The men
: ill| Water or milk. ment. Neglect causes serious]astaplished the factory at Baker,

Spread the meat with the stuff-|complications, Foley Kidney PiHs}put 1ast summer Mr. Wilmer came (4

No Clnrxe l'ar Delivery I

5 : i ing. - “Roll and tie or skewer to-{give quick . relief. Sold every-ii; Salem to investigate manufac- :
= — ___.___— == gefher. Dred.{a with flour, ult_‘_wlhere.—,.&__dv- - Yturing and marketing conditions,
: o, » r 4+ land was so well pleased after a

round with the Chamber of Com-
merce that they arranged to move
here.

4 The product is a whole wheat
1 preparation, made of the best Or-
agon wheat, and ground In a spe-
lcially ‘designed mill that gives it
a granular consistency that miakes
it a deuzht!ul food, as well as a
“medicine.” It has met with a
very favorable reception among
{the dealers, ‘and among the con-
sumers wherever it has been in-
troduced. The manufacturers
are marketing it only in two-
WMlpound cartons, and they plan an
aggressive campaign to make the
new Salem product a household
pame all over Oregon.
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BAKE-RITE SANITARY

457 STATE STREET
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